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SHELL  EGGS  for 
Volume  Food  Buyers 


Eggs  are  one  of  the  most  important  staples  in 
any  institutional  kitchen  because  of  the  number  of 
culinary  functions  they  perform.  Chefs  know  that 
care  is  required  in  the  handling  and  preparation  of 
eggs.  Institutional  food  buyers  must  exercise  equal 
care  when  purchasing  shell  eggs. 

One  of  the  most  effective  ways  to  do  this  is  to 
use  the  Food  Acceptance  Service  of  the  U.S. 
Department  of  Agriculture  (USD A).  USDA 
specialists  can  help  prepare  explicit  product 
specifications  for  purchasing  and  processing  con- 
tracts. They  can  also  certify  that  purchases  comply 
with  these  specifications. 

This  method  of  procurement  assures  purchasers 
they  are  getting  what  they  order,  encourages  com- 
petitive bidding,  can  result  in  overall  higher 
quality  food,  permits  long-range  meal  planning, 
and  eliminates  controversies  between  the  buyer 
and  seller  over  compliance  of  the  products. 

Shell  Egg  Purchase  Specifications 

Following  is  the  type  of  information  which 
should  be  included  in  shell  egg  purchase  specifica- 
tions, as  appropriate: 

Size: 

Size  refers  to  the  minimum  weight  per  dozen  eggs. 
Extra  Large,  Large,  and  Medium  are  the  most 
common  sizes.  Recipes  are  usually  based  on  Large 
eggs.  The  prices  of  different  sizes  of  eggs  can  be 
compared  if  they  are  the  same  grade. 


Official  U.S. 

Minimum 

Minimum 

Weight  Classes 

Weight  per 

Weight  per 

(Sizes) 

Dozen  Eggs 

30-dozen  Case 

Jumbo 

30  ounces 

56  pounds 

Extra  Large 

27  ounces 

50y2  pounds 

Large 

24  ounces 

45  pounds 

Medium 

21  ounces 

39V2  pounds 

Small 

18  ounces 

34  pounds 

Peewee 

15  ounces 

28  pounds 

Grade: 

Grades  reflect  the  quality  of  the  eggs.  Grade  stan- 
dards cover  such  factors  as  cleanliness  and  sound- 
ness of  the  shell,  size  of  the  air  cell,  and  condition 
of  the  white  and  yolk.  Temperature  and  humidity 
variations  can  cause  rapidcquality  decline.  The 
grade  does  not  affect  the  rji^tritional  value.  The-^ 
price  of  different  grades  ofiggs  can  be  compared  if 
they  are  the  same  size.  Grading  is  a  volunta0;^ 
service  paid  for  by  the  prdCifessor 


U.S.  Grade  AA  is  the  highest  gradevit  is  ideal 
when  appearance  is  impo^ant,  suclf^s  servihgp 
fried  or  poached  eggs,  an(fc[s  also  good  for  gffi^ral 
cooking.  ""  ^ 
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U.S.  Grade  A  is  the  most  common 
grade  available.  It  also  is  suitable 
when  appearance  is  important, 
such  as  serving  fried  or  poached 
eggs,  or  for  general  cooking. 


U.S.  Grade  B  is  satisfactory  for  general  cooking 
and  baking,  where  appearance  of  the  whole  egg  is 
less  important. 

Please  note:  Shell  color  is  determined  by  the  breed 
of  the  hen.  It  does  not  affect  the  grade,  nutritive 
value,  flavor,  or  cooking  performance  of  the  egg.  It 
may  affect  the  price. 

Amount: 

Eggs  for  institutional  use  are  most  often  packed 
loose  in  30-dozen  and  15-dozen  cases.  The  number 
of  dozen  per  case  and  the  number  of  cases  per  pur- 
chase unit  should  be  specified. 

Packaging: 

Cartons,  cases,  or  other  packaging  material  should 
be  new,  or,  if  used,  clean  and  free  of  odors.  They 
should  be  the  proper  size  for  the  eggs  to  keep 
breakage  to  a  minimum. 

Transportation: 

Refrigeration  and  specific  temperatures  should  be 
required  to  maintain  quality  diiring  transit. 
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CONTRACT  COMPLIANCE 


Certification  of  Compliance: 

A  USDA  grader  will  examine 
each  shipment  prior  to  or  at  time 
of  delivery  to  see  that  it  meets 
USDA-approved  specifications,  if 
this  is  required  in  the  pvirchase 
contract.  A  grading  certificate  is 
issued  on  product  which  meets 
requirements.  Each  case  is  sealed  to  prevent 
tampering  or  opening  prior  to  delivery  and  iden- 
tified (stamped)  with  the  contract  compliance 
stamp.  The  fee  for  this  service  is  paid  by  the  buyer 
or  seller,  depending  on  the  contract. 

For  your  information— Do  not  buy  cracked  or 
dirty  eggs.  Restricted  eggs  identified  as  checks  and 
dirties  may  only  move  to  official  egg  breaking 
plants  for  proper  diversion  into  egg  products.  Other 
restricted  eggs  Qoss,  leakers,  inedibles,  incubator 
rejects)  must  be  disposed  of  in  such  a  way  as  to 
prevent  their  use  as  human  food. 

The  Egg  Products  Inspection  Act  requires  that 
shell  egg  packers  be  visited  periodically  to  insure 
that  only  wholesome  eggs  reach  food  channels. 
USDA  has  the  responsibility  for  surveillance  visits 
to  egg  handlers  and  hatcheries,  and  for  the  inspec- 
tion of  egg  breaking  and  drying  plants  to  insvire 
among  other  things,  the  proper  disposition  of 
restricted  eggs.  The  Food  and  Drug  Administration 
has  the  responsibility  for  surveillance  of  food 
manufacturing  establishments,  restaurants,  and 
institutions  to  insiire  that  restricted  eggs  are  not 
used  as  human  food. 


For  information  about  USDA's  Food  Acceptance  Service  write  to 
the  nearest  regional  office  of  the  Grading  Branch,  Poultry  Divi- 
sion, AMS,  USDA:  635  Cox  Road,  Suite  F,  Gastonia,  NC  28054; 
P.O.  Box  5674,  Little  Rock,  AR,  72215;  210  Walnut  Street,  Room 
777,  Des  Moines,  lA  50309;  1508  Coffee  Road,  Suite  D,  Modesto, 
CA  95355. 

This  publication  supersedes  Shell  Eggs:  Information  for  Volume 
Food  Buyers,  FSQS-40,  October  1980. 


